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Drying and dehydrating of fruits and vegetables should be encouraged this - 

year wherever feasible, in addition to canning, storing, freezing, and other 
methods of food preservation. ‘An all-out stampede to canning and neglect of 
eather methods might even exhaust the supply of containers and closures which 

can be manufactured this year under wartime restrictions... _It.is believed — 

that such supplies will be adequate for 4 greatly enlarged program, but limits 
are in sight. iis fet 

Apples, pears, peaches, figs are easy to dehydrate. Some cherries, berries, 

and plums; and corn, leafy grecns broccoli, abbase, string beans, carrots, 
beets, onions, green veas, immature soybeans and lima beans, and many other 
vegetables can be successfully dehydrated, Use of sulfur with light-colored 
fruits, end preliminary steaming of vegetables till they ars almost tender, 
are two steps of importance in quality retention which have now been established, 


TVA Activities. ee 
In February I attended: one of a series of 3-day dehydration schools 6 Knoxville, 


a 
Tenn., arranged by the Engineering Division of the Commerce Department, of the 
Tennessee Valley Authority for educational end research workers in the South- 
eastern States. I came away much more enthusiastic than I had hitherto. been 
about the use of dehydration as a supplement to or even a substitute for can- 
ning in many homes and communities which have the advantege of cheap electric 
current, or where dévices using other sources of hert can be ‘set ups 


I learmed thet in many of the Southenstorn States department of - vocational 
education were planning to buila’and operste some community dehydretors ef 


about 50-bushel capacity (fresh weight) under the miral war production train- 
ing progrem for whigh an apprepriation has recently. been grented. 

The constructicn and operstion of such a community dryer is described in 
Course 15, The tural Wer Precuction Trst{aing Program, Establishing « Cemmunity 
Food Dehydrator, prepared: by IVA and published by the Georgia State Board af 
Vocational Education in cooperstion with tho University of Georgia at Athens, 


‘The Tennessee Valley Authority has in preparation © circular illustreted in 


color on, preparing, dehydrating, rehydrating, end ceoking foods, This cir- 
cular, when released, mey be purchased in quantity for distribution by State 
Extension Services. 
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Types of home drying appar rea that will de bien require no new metal are 

being devised... The emilee see Valley Authority has a design for an efficient 
small six-tray home dryer with a capacity for 1/2, bushel of sliced apples, v 

which is hented with 200-watt electric lights for which the materials cost a 


aroune #15. This little drhydrator is efficient, and where electricity is 
chean,.it is economical to operat. here is also a TVA model for somewhat 
larger home dehydrator. _ . 
The TVA home economists plan to assist municipal power distritmtors in their 
territory who wish to cooperate in the netional Food for Freedom program by 
conducting conservation ‘schools featuring various methods which will inelude 
dehydrating food in the electric dehydrator. 


heferences on Dehydration 


Commerce e Department, BRS SEOUL Tenn, 
Plans for Dshydrator f TVA No a 


Plans for Dehydrator Victory Model. 


poe 
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Leaflet on Vehydration. 


Circular No. 619, ‘Preservation of Truits and Veget ee by Commercial 
Dehydration. 

ACE=163. Information Sheet on Dehydration of Vegetables. 

ACE-164. Information Sheet on Dehydrated Beets. 

ACE-165. Information Sheet on Dehydrated Cabbage. 

_ACE-166,. Information Sheet on Yehydrated Carrots. 

ACE~167. Information Sheet on Dehydrated Greens. 

ACE-16&. Information Sheet on Dehydrated Onions. 

ACE-169. Information Sheet on Dehydrated Sweetpotatoes 

ACE-170. Information Sheet on Dehydrated White or ah Potatoes ” 

ACE-171., Information Sheet on Dehydrated Kutabagas. 

ACE-172. The Preserit Stetus of Food Dehydration in the United States. 

The above refercnces, deal with commercinl dehydration. 
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is revising Farmers’ Bulletin No. 1918, "Drying Foods for Victory d 
the tesis of studies last year with household eveporators and 4 
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Menunl on Cooking Dehydrated Foods. 


Revised Edition, U. 5. Army technica? 
The first edition of this manunl wes dissributed oversees. A revision is 


on its way to the Government Printing Office, and probably will be avail- 


able within 2 couple of months. . So far tho price has not boen set, but 
the publication may be ordered from the Saye, | of Documents. This 
manual, which is well illustrated, deals only with the cooking of dehydrated 


foods and does not cover dehydration techniques. 
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